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Professional Catering Equipment

Electric Fryer

B 3250W powerful heater with 8 Liters oil capacity
B Stainless steel structure with drain tap
8 Thermostat 50-190°C
— . RS AL ; B 230°C Hi-limiter ensures safety operation
.:;..';:-i-ﬁj}:-'i“ ®  Stainless steel tank with oil level
=1 'I-;% ®  Micro-switch for safety of operators
“‘%Qﬁ#‘ ; B Heater would stop automatically once heater is lifted up
L B Stainless steel night cover with Bakelite handle, cool to
5 touch
B Stainless steel board to collect fried crumbs from
®  food and protect heater
B Pgwerand heating indicators
= Nickel coating basket
®  Heavy duty anti slippery fool
®  Heating elements can be lifted for easy cleaning
i -

V shape cold zone to prevent food debris scorching

Product (WxDxH)

- 330 % 480 x 345 mm 10.5kg

DF-8L-V 8L 3250 W/ 220~-240V 13% 19 x 13.6inch 23 Ibs
8L _ 600 x 480 x 345 mm 20 kg
DF-8L-2V 2x8L 2 x 3250 W [ 220~240V o S

Electric Fryer

3000W powerful heater with 11 Liters oil capacity
Stainless steel structure with drain tap
Thermostat 30-200°C
Water-proof onfoff switch
230°C hi-limiter ensures safety operation
Stainless steel tank with oil level
Micro-switch for safety of operators
Heater would stop automatically once heater is lifted up
Stainless steel night cover with Bakelite handle, cool to
touch
Wiring grid to collect fried crumbs from food and protect
heater
Power and heating indicators
MNickel coating wire mesh trays
Heavy duty anti slippery foot
Heating elements can be lifted for easy cleaning
Two functions lid: cover during night, draining tray while

S frying

Model Capacity W Product (WxDxH) NW
EF-DF 1L 3000 W/ 220~-240 Y 545 x 460 x 355 mm 17 kg
55x18x 14 inch 37 lbs

COTTURA

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
(power setups available for all areas of the world) 10



Professional Catering Equipment

Electric Fryer

Compact design, available in 8 models

Stainless steel structure

Thermostat 50-190°C

Stainless steel tank with oil level

Micra-switch for safety of operators

Heater would stop automatically once healer is lifted
up

Stainless steel night cover with Bakelite handle, cool
to touch

Wire mesh net to collect fried crumbs from food and
protect heater

Power and heating indicators

Mickel coating basket

Heavy duty anti slippery foot

Electric box can be removed for easy cleaning
230°C hi-limiter ensures safety operation

Madal Capacity Product (WxDxH) MW
Bk
DF-4L 4L 2000 W/ 220~240 V Sl A00 % e o 8
DF-6L 6L 2500 W / 220~240 V O o
DF-8L 8L 3250 W/ 220~240V A N
DF-11L 1L 3500 W / 220~240 V A 0 Mo o
OF 412 2xa 2x2000 W 1220-240V SEpsirmian e
DF-6L-2 2x6L 2% 2500 W/ 220~240 552?1 iﬁnx!tzzﬁ :;-m ;41 I:gs
DF-8L-2 2x8L 2x 3250 W/ 220~240 V ot heusi.)
DF-11L-2 2x11L 2x 3500 W [ 220~240 V BR Abdn o
Gas Fryer
B Castaluminum burner
B Stainless steel structure with surrounded insulation
B 5.5 Liters capacity tank
B Stainless steel tank with oil level
®  Stainless steel night cover with Bakelite handle, cool
to touch
B Nickel coating basket
8 Heavy duty anti slippery foot

®  Observation hole in the front for visual of the burner
fire

B (Gas valve with sparking electrode

®  Tank can be taken out for easy cleaning

Model Capacity Power Product (WxDxH) NW
EF-T1 551 18000Btu { 5.2TkW 290 x 520 x 445 mm 12 kg
11 x20x 18 inch 26 Ibs

EF-72 2x551L A6000Btu / 10.54 kW 580 x 520 x 445 mm 22kg
23x20x18inch 48 lbs

0

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
(power setups available for all areas of the world) 11



Professional Catering Equipment

Gas Fryer

®  Round tube heat exchanger immersed in oil for best
efficiency

Stainless steel structure

8 Liters capacily per tank

Stainless steel tank with oil level

Thermostat range 160~-220°C

Steel drain cock

Mickel coating basket

Heavy duty anti slippery foot

Observation hole in the front for visual of the burner
fire

Gas valve with sparking electrode

Compact design, available in single tank and double
tanks

Maodel Capacity Power Product {(WxDxH)
EF-T1T 10239 Btu/ 3KW 315x610x 532 mm 14 kg
L s 12 x 24 x 20.9 inch 31 Ibs
G100 x610x 532 mm 26 kg
EF-T2T 2x8L 20478 Btu/ 6 kKW 24 x 74 x 21 inch 57 Ibe

Electric Fryer

Stainless steel structure
Stainless steel healing elements
10 L capacity tank

Bakelite handle

Drain extension tube

MNight cover included

DF-B

Model Capacily Power Product (WxDxH) MW
5 1 % | 360 %473 x 320 mm 17 kg 19 kg
DF-B oL BAKW 380V 14 18 %13 Inch 37 Ibs 42 Ibs
DF-BA 10L BREW/3B0V 360 x 473 x 320 mm 17 kg 19 kg
14 x 19 x 13 inch 37 lbs 42 lbs

0

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
(power setups available for all areas of the world) 12



Professional Catering Equipment

Electric Fryer

3250W powerful heater with 8Litres oil capacity
Stainless steel structure with drain tap
Thermostat 50-190°C

230°C hi-limiter ensures safety operation
Stainless steel tank with oil level

Micro-switch for safety of operators

Heater would stop automatically once heateris lifted
up

®  Stainless steel night cover with Bakelite handle, cool
to touch

n Wire mesh net to collect fried crumbs from food and
protect heater

Power and heating indicators

Nickel coating basket

Heavy duty anti slippery foot

Electric box can be removed for easy cleaning
Bottom cold zane to prevent food debris scorching

Model Capacily Product (WxDxH) NW

DF-8T 8L 3250W [ 220~240 290 x 550 x 410 mm 10 kg
11 x 22 x 16 inch 22 bs

DF-8T-2 2x8L 2% 3250W /1 220~240 W 580 x 550 x 410mm 17.5kg
23x22x16inch 30 |bs

Electric Fryer

Stainless steel tanks, 10L capacity

Cold zone to prolong the shortening life

Poweris up to 4.5kW, for prompt temperature recovery
Chrome plated basket with cool-to-touch handle
Heaters can be lifted for easy cleaning

Mechanical thermostat, adjustable from 30 to 190°C
230°C hi-limiter for safe operation

Removable /8 basket hanger at the back

3/4" drain valve with drain extension pipe

Bakelite handle for easy manipulation

S/3 adjustable foot

Maodel Description Product (WxDxH) Packing (WxDx NW GW
DF-803 Electric fryer 45kwW/ 330x515x 435 mm 580 x3B0x4B0mm 20 kg 22kg
(single tank) 220-240V 50Hz 13x20x 17 inch 23x15x 19inch 44 |bs 48 ibs
DF-904 Electric fryer 4.5kW+45W/) B60x515x 435 mm F10x580x480mm 28 kg 30 kg
(double tank) 220-240V 50Hz 26 x 20 x 17 inch 28x 152 19inch 62 lbs 66 Ibs
B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup

(power setups available for all areas of the world) 13



Professional Catering Equipment

Electric Pasta Boiler

Stainless steel tank, 10 liters capacity
Stainless steel housing

On/off power switch

3.25 kW heating elements

Four baskets

Stainless steel drainage valve
Waterdraining extension

Cool to touch bakelite handle

6 pre-settiming programs

Modal Power Capacity Product (WxDxH)
DF-BP 3.25 kW/ 0L 460 x 560 = 420 mm 14 kg 15 kg
230V 50Hz 18 x 22 x 16.5inch 31lbs 331bs

Electric Fryer

8 18KW powerful heater with 28 Litres oil capacity each

m FRobust structure with drain tap

m Thermostat 50-190°C

m  230°C hi-limiter ensures safety operation

m  Stainless steel tank with oil level

m  Stainless steel night cover with Bakelite handle, cool
to touch

®  Wire mesh net to collect fried crumbs from food and
protect heater

m Heater lifting mechanism to make cleaning easy and
comfortable

m  Power and heating indicators

®  Nickel coating basket

B Heavy duty steel foot

B Timing relay with buzzer for reminder

B Bottom cold zone to prevent food debris scorching

Model Capacity Power Product (WxDxH) AN

DF-28L 281 18KW / 380 V 400 x 800 x 1100 mm 56 kg
16x 32 x 43 inch 123 Ibs

DF-28L-2 Zx2BL 2% 18 kKW /380 V 800 x 800 x 1100 mm 101 kg
32x42x43inch 222 |bs

0

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
(power setups available for all areas of the world) 14



Professional Catering Equipment

Electric Fryer

18KW powerful heater with 28Litres oil capacity each
PCB control with programming function

Preset melting function at 82°C

Robust structure with drain tap

Temperature range is 50-190°C

Precise timing setting

230°C hi-limit ensures safety operation

Stainless steel tank with oil level

Stainless steel night cover with Bakelite handle, cool
to touch
Wire mesh net to collect fried crumbs from food and

f protect heater
. m  Heater lifting mechanism to make cleaning easy and
- comfortable
Power and healing indicators
Nickel coating basket
Heavy duty steel foot
Bottom cold zone to prevent food debris scorching

L=

T

Lo

(=]

r

o
EmEE

Model Capacity Powear Product (WxDxH)
F- 1 400 = 800 x 1100 mm 56 kg
CE=2iLR 25k SRNracy 16 % 32 x 43 inch 123 Ibs
F- E. 18 kW / 380V 800 x 800 x 1100 mm 101 kg
DF-28LD 2x28L #HIB RN I 32 x 425 x 43 inch 222 Ibs

Electric Fryer

6KW powerful heater with 10Litres oil capacity each
Split tank with separate control system

Robust structure with drain tap

Thermostat 50-190°C

230°C hi-limiter ensures safety operation

Stainless steel tank with oil level

Stainless steel night cover with Bakelite handle, cool
to touch

Wire mesh net to collect fried crumbs from food and
protect heater

m  Heater lifting mechanism to make cleaning easy and
comfortable

Power and heating indicators

Mickel coating basket

Heavy duty steel foot

Bottom cold zone to prevent food debris scorching

DF-10L-2

Mode! Capacity Power Product (WxDxH)
DF-10L-2 2x10L 6+6kW/ 380V 400 x 800 x 1100 mm 56 kg
16 x32x43inch 123 lbs

0

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
(power setups available for all areas of the world) 15



Professional Catering Equipment

Electrical Fryer

Stainless steel frying pot, 40 pounds capacity
Stainless steel front and galvanized sides
OM/off power switch

12kw flat heating elements for best heat transfer
Deep cold zone with forward sloping bottom
1inch drainage valve

Qil draining extension

Cool to touch Bakelite door handle

Two baskets

Maodel Power Volts [ Hz Capacily Product (WxDxH) Package (WxDxH) MW GW
Ov-20  11.8kW  3BOW/3N  20L/40lbs 400x690x 1120mm  920x520x11B0mm S56kg 6GEkg
16 x 27 x 44 inch 36 x 20 x 46.5 inch 1231bs 150 Ibs

Electrical Food Warmer

Stainless steel structure

Stainless steel sheathed heating elements on top
Heating elements for even heat distribution
compared with lamps

Mirror polished radiant plate against heater to
improve efficiency

Easy access from 3 sides for food

Can be used to keep French fries or any food warm
Separate on/off switches for lamp and heater
Pan runner inside the cabinet

Basket hanger rod

Perforated liners for drainage of Fries grease
Stainless steel adjustable legs

Stainless steel handle

Model Power Product (WxDxH)
VX15 40W 940 W/ 230 V 400 x 759 x 1250 mm 40 kg
16 x 30 x 49 inch 88 Ibs

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
(power setups available for all areas of the world) 16



Professional Catering Equipment

Noodle Boiler

] Stainless steel structure

®  Stainless steel heating elements

B Autolifting mechanism

®  Splittank

B Timing function to cook food

®  PCB control panel, easy to operate

] Steel foot

Model Power Product (WxDxH)
DNE-B 18 kW / 380V 570 x 770 x B8O mm 75 kg 100 kg
22x 30x35inch 165 Ibs 220 1bs

Gas Noodle Boiler

24L capacity tank, SUS316
Flame failure safety control valve
Two powerful burners

Electrode sparkler

Foam drainage in the front

Stainless steel basket with Bakelite handle

Stainless steel adjustable leg

WJIRM16

Product (WxDxH) GW
WJIRM16 9.6 kW NG/LP 403 x 773 x 1070 mm 60 kg T3 kg
16x30x42inch 132 bs 161 |bs

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
(power setups available for all areas of the world) 17



Professional Catering Equipment

Convection Oven

62L capacity cavity 460=375=360 mm

Stainless steel structure

Thermostat 50-300°C

380°C hi-limit ensures safety operation
Stainless steel cavity or ceramic coating cavity
120 minutes timer with bell

Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
Nickel coating pan support

Four aluminum baking trays 325=450mm
Optional wiring grid 325=450mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning
Door lateh opens at 90°for easy access lo the cavily
Level distance is 75mm

Double toughened visual glass for better view
and to keep cool to touch

Steaming function is available for YSD-2A

¥SD-1AE

Modeal Chamber Steaming Power Product (WxDxH)
YSD-1AE  Ceramic coating Nil 267 KW /220 ~240V 55;53’;525:"3’:252‘:_?.:;"“ gfiﬁ
YSD-1A Stainless steel Nil 2.67 KW /220 ~ 240 V 5??531529;0:252‘:%?1'“ gfg
YSO-2A Stainless steel Yes 2.67 kKW [ 220 ~ 240V 59253’:{523;“:*252?i2$’" gfi‘;}%

Convection Oven

62L capacity cavity 460=375=360 mm

Stainless steel structure

Thermostat 50-300°C

360°C hi-limiter ensures safety operation
Stainless steel cavity or ceramic coating cavity
120 minutes timer with bell

Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
Nickel coating pan support

Four wiring grid 325x450mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90%for easy access to the cavity
Level distance is T&mm

Double toughened visual glass for better view

and to keep cool to touch

Hourly cooking capacity is 60pes of potatoes

Oval-shaped top holding space

Model Chamber Power Producl (WxDxH)

i ; El 652 x 640 x BS5S mm TOkg
¥SD-1AE-TD Ceramic coating 287 KW/ 220~ 240V 26 x 25 x 35 inch 154 1bs
YSD-1A-TD Stainless steel 287 KW/ 220240V 652 x 640 x 895 mm TO kg

26x 25x 35inch 154 lbs
B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup

(power setups available for all areas of the world) 18



Professional Catering Equipment

¥SD-4A-B

Convection Oven

B2L capacity cavity 460=375=360 mm

Stainless steel structure

Thermostat 50-300°C

360°C hi-limiter ensures safety operation
Stainless steel cavity

120 minutes timer with bell

Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
MNickel coating pan support

Four aluminum baking trays 325=450mm
Optional wiring grid 325=450mm

Good insulation al 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90°for easy access to the cavity
Level distance is 7omm

Double toughened visual glass for better view
and to keep cool to touch

Manual steaming function is available for YSD-4A
Grilling is perfect for finish of the cooked products
9- Position EGO selective switch EGO

Top inner{1.7kW), Top out{0.7kW),
Bottom(1.7kW), Back(1.26kWx2)

Maodel Chamber Steaming Power Product (WxDxH)
YSD-4A-B I I i 267 kW /220 ~240V 585x 530 x 570 mm 41kg
Stainless steel as 23 % 21 x 22 inch 80 Ibs
3 585 x 530 x 570 mm 41 kg
A A : - 24
Y5D-4A-BM  Stainless steel Yes 3.52 kW /220 ~ 240V 93 % 21 % 22 inch a0 Ibs

YSD-4AD

Convection Oven

® 2L capacity cavity 460=375=360 mm

Stainless steel structure

PCB control with programming function for 5 menus
Easy conversion from program to manual(5-stages
cooking)

Temperature range is 5-260°C

Cook & Hold, holding temperature@65°C

360°C hi-limiter ensures safety operation

Stainless steel cavity or ceramic coating cavity
Precise timing function to seconds ,up to 99 minutes
59 seconds

Chamber light for better view of cooking process
Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Trip switch to stop working when door is opened
MNickel coating pan support

Four aluminum baking trays 325=450mm

Optional wiring grid 325=450mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door lateh opens at 90°for easy access lo the cavily
Level distance is 75mm

Double toughened visual glass for better view

and to keep cool to touch

Steaming function is available for YSD-4AD

Model Chamber Power Product (WxDxH) MW

YS0-3A0 Stainless steel il 26T kKW /215KW /220~ 240V 585 x 530 x 570 mm 39 kg
23x21x22inch 86 |bs

¥5D-4AD Stainless steal Yes 267 KW/ 215kW r220~240V 595 x 530 x 570 mm 41 kg
23x21x22inch 90 lbs

B Electric Products avallable in alternate electrical power setups
(power setups available for all areas of the world)

B Gas Products avallable in either Natural or LP Gas setup
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Professional Catering Equipment

Convection Oven

62L capacity cavity 460=375=360 mm
Stainless steel structure
PCB control with programming function for 5 menus
Easy conversion from program to manual
5-stages cooking)
emperature range is 5-260°C
Cook & Hold, holding temperature@65°C
360°C hi-limiter ensures safety operation
Stainless steel cavily or ceramic coaling cavity
Precise timing function to seconds |
up to 99 minutes 59 seconds
Chamber light for better view of cooking process
Steel handle fixed by Bakelite base
Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Trip switch to stop working when door is opened
Mickel coating pan support
Four aluminum baking trays 325%450mm
Optional wiring grid 325=450mm
Good insulation at 5 sides
Rounded corners in cavity for easy cleaning
Door latch opens at 90°for easy access to the cavity
Level distance is 75mm
Double toughened visual glass for better view
and to keep cool to touch
Steaming function is available for YSD-2AD

YSD-1AD

Model Chamber Steaming (e Product (WxDxH)
YSD-1AED Ceramic coaling Mil 2.67TkW/ 220240V 595 x 530 x 570 mm 38 kg
23x21x22inch 84 Ibs
¥SD-1AD Stainiess steel il 2.6TkW/220~240V 595 x 530 x 570 mm 38kg
23x21x22inch 84 Ibs
YSD-2AD Stainl teel i 2 BT kW /220~ 240V 595 x 530 x 570 mm I8 kg
AR i 23x21x22inch 84 Ibs

Convection Oven

116L capacity cavity 700=460=360 mm

Stainless steel structure

PCB control with programming function for 5 menus
Easy conversion from program to manual{5-stages
cooking)

Temperature range is 5-260°C

Cook & Hold, holding temperature@&5°C

360°C hi-limiter ensures safety operation

Stainless steel cavity or ceramic coating cavity
Precise timing function to seconds ,up to 99 minutes
59 seconds

Chamber light for better view of cooking process
Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors?)
Auto-reverse, 90s(clockwise) + 13s(stop) +
90s(anticlockwise)

Stainless steel baffle to generate heat more evenly
Trip switch o stop working when door is opened
MNickel coating pan support

Four aluminum baking trays 600=400mm

Optional wiring grid 600=400mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90°for easy access to the cavity
Level distance is 75mm

Double toughened visual glass for better view

and to keep cool to touch

YSD-8AD

Model Chamber Steaming Power Product (WxDxH) MW
YSD-8AD Ceramic coating Yes 6.4 KW /220~ 240V [ 380V 2N B34 x BY2x 572 mm 73 kg
33 x 27 x 23 inch 161 Ibs
YSD-BADS Stainless sleel Yes 6.4 KW /220 ~240V 380V 2N 834 x 672 x 572 mm T kg
33x 27 x 23 inch 161 Ibs
B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup

(power setups available for all areas of the world) 20



Professional Catering Equipment

Model! Sleaming

Convection Oven

62L capacity cavity 460=375=360 mm

Stainless steel structure

Thermaostat 50-300°C

360°C hi-limiter ensures safety operation
Stainless steel cavity

120 minutes timer with bell

Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
Nickel coating pan support

Four aluminum baking trays 325x450mm
Optional wiring grid 325=450mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90°for easy access to the cavity
Level distance is 75mm

Double toughened visual glass for better view
and to keep cool to touch

Manual steaming funclion is available for YSD-4A
Grilling is perfect for finish of the cooked products

Fower Product (WxDxH) MW

- I i Mil 267 KW/ 215kW (220 -240V 595 x 530 x 570 mm 38 kg
¥5D-34 Stainless stee i ooy 2aka
Y30-44 Stainless steel Yes 2ETRW/215KW (220 - 240V 595 % 530 x 570 mm 41 kg

23x21x22inch a0 Ibs

YSD-1A-BQ

Convection Oven

28L capacity cavity 350=290=275 mm

Stainless steel structure

Thermostat 50-300°C

360°C hi-limiter ensures safety operation
Stainless steel chamber

120 minutes timer with bell

Steel handle fixed by Bakelite base

Round heater plus high speed motor to stir heat
evenly

Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
MNickel coating pan support

Three wiring grid 325%265mm, GN1/2 size

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90%for easy access to the cavity
Level distance is 7omm

Double toughened visual glass for better view

and to keep cool to touch

Madeal Chamber

Steaming

YSD-1A-BO Stainless steel Mil

Power Product (WxDxH)
460 x 556 x 460 mm 2T kg
BT kW -240V ;
26 /220~ 240 18x22 x 18 inch 59 |bs

B Electric Products avallable in alternate electrical power setups
(power setups available for all areas of the world)

0
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Professional Catering Equipment

Convection Oven

116L capacity cavity T00=460=360 mm
Stainless steel structure

Temperature range is 30-300°C

120 minutes timer with bell

360°C hi-limiter ensures safety operation
Stainless steel cavity or ceramic coating cavity
Manual spraying switch for direct steam
Chamber light for better view of cooking process
Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Trip switch to stop working when door is opened
MNickel coating pan support

Four aluminum baking trays 600=400mm
Optional wiring grid 600=400mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning
Door lateh opens at 90°for easy access lo the cavily
Level distance is 75mm

Double toughened visual glass for better view
and to keep cool to touch

Steaming function

Model Chamber Power Product (WxDxH)
¥SD-8A i i 4 ~ 24 W B34 xB72 x 572 mm T3 kg
Ceramic coating Yes 6.4 KW /220 ~240V 380V 2N N b o 151 ihs
¥SD-8AS Stainless steal ¥ 4 KW/ ~ 240V} VI B34 x 672 x 572 mm T3kg
e 6.4k 220 - 240 sBov2 33x 27 x 23 inch 161 lbs

Electric Proofer

Stainless steel structure

Digital control with temperature and humidity setting
Bakelite handle

Temperature control varies from 30 -~ 60°C

8 trays capacity

Can fit 400 x 600 baking trays

Double visual toughened glass for better energy
efficiency

Insulation cavity

PCB for more precise setting of humidity and temperature
Designed for in-stone bakeries or small workshops
Perfect match to go with our convection oven YSD-8A
Fluorescent lamp for best view of bread

Humidity setting can be up to 99%

Built-in water tank with water level in the front

Water can be filled in the front drawer

YSD-BA-XFD

Model Siza Tray Size  Capacity Power Volls Product (WxDxH} NW  GW
Y5D-8A-XFD B840 x 760 x 900 mm 400 x 600 mm B 450W  230~-240V 594 x620x695mm T3ikg 94kg
33x 30 x 35inch 15.5x 23 .5inch 23x24x27inch 161 1bs 207 Ibs
B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup

{power setups available for all areas of the world) 22



Professional Catering Equipment

YSD-8A-3

Model

Convection Oven

93L capacity cavity 7T00=460x288 mm

Stainless steel structure

Thermostat 50-300°C

360°C hi-limit ensures safely operation

Stainless steel cavity

120 minutes timer with bell

Steel handle fixed by Bakelite base

Dual round heaters plus two high speed motors
Stainless steel baffle to generate heat more evenly
Timing and heating indicators

Chamber light for better view of cooking process
Mickel coating pan support

Three aluminum baking trays 400=600mm
Optional wiring grid 400=600mm

Good insulation at 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90°for easy access to the cavity
Level distance is 7TSmm

Couble toughened visual glass for better view

and to keep cool to touch

¥S5D-BA-3

Chamber Steaming Froduct (WxDxH) NW
i . B34 x 672 x 500 mm T0kg
SEW ~ 24
Stainless steel Mil 3.5 220-240 ¥ 33 x 27 x 20 inch 154 Ibs

YSD-6A

Maodel

Convection Oven

Stainless steel structure
Stainless steel heating elements
Enameled cavity for easy cleaning
4 standard GMN1/1 rack

Bakelite handle

Cook & Hold function

Water proof switch

Y5D-64

Powear Product (WxDxH)
285 KW/ 230V T96 x 670 x 580 mm 44 kg 52 kg
31 x26x 23 inch 97 Ibs 114 Ibs

0
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Professional Catering Equipment

Convection Oven

Stainless steel structure

Stainless steel heating elements
Enameled cavity for easy cleaning

4 standard GN1/1 rack

Bakelite handle

Selection switch for top and bottom heaters
Water proof switch

YSD-6AJ

Model Power Product (WxDxH) NW
YSD-6AJ 4kW 230V 796 x 670 x 580 mm 44 kg 52 kg
31x 26 x 23 inch 97 Ibs 114 Ibs

Convection Oven

Compact 30L capacity cavity 405x255% 300 mm
Stainless steel structure

Thermostat 50-300°C

Stainless steel chamber

120 minutes timer with bell

Cool to touch Bakelite handle

Round heater plus high speed motor to stir heat
evenly

Stainless steel baflle to generate heat more evenly
Timing and heating indicators

Visual toughened glass for better view of cooking
process

Stainless steel grid support

One wiring grid 400=290mm

Oil collector 419x299mm

Good insulation al 5 sides

Rounded corners in cavity for easy cleaning

Door latch opens at 90°for easy access to the cavity
Level distance is 75mm

Model Chamber Steaming Power Product (WxDxH) NW
1] A Mil 2 B kW /220~ 240V 527 x 450 x 315 mm 18 kg
¥SD-B Stainless steel i 21 % 18 x 12 inch 40 Ibs

0
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Professional Catering Equipment

Convection Oven

Robust structure

Stainless steel heating elements
Enameled cavity for easy cleaning
Can fit full sheet size baking tray
High quality spring steel seal
Double speeds motor

Heavy duty fan blade

¥5D-100

Model Mao. of Tray Powar Product {(WxDxH)
YSD-100 11 12.4 kW /380 Y 967 x 1099 x 1384 mm 180 kg 218 kg
38 x43x55inch 306 Ibs 480 Ibs

Static Oven

80L capacity cavity 500=x530=300mm

Stainless steel structure

Thermostat 100-320°C

Stainless steel cavity

Piezo ignitor

Standby pilot for main burner

Flame failure with thermal coupling

Cool to touch Bakelite handle

Stainless steel burner to generate heat more evenly
Stainless steel heavy duty insulated door

Heavy duty hinge for commercial use

Nickel coating wiring grid

Good insulation at 4 sides

Door latch opens at 90°for easy access to the cavity
Level distance is 70mm

3 levels design

Madel Chamber Temperalure Power Product (WxDxH)
: : 800 x 900 x 580 T1k
GR-B0O Stainless steel 100 - 320°C 24000 Biu [ TEW 32’; 35:234.1;;”1'“ 155“?5

0
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Professional Catering Equipment

Electric Boilerless Combi Steamer

B Allstainless steel structure

®  Stainless steel heating elements
8 Heavy duty stainless steel cavity
B Standard GN1/1 rack

B High quality silicon seal

m

Boilerless to generate steam, free from water scale
B Heavy duty fan blade

Model OWe Product (WxDxH)

YSD-06 6 12 kW / 3B0 Y BG6T x 818 x 750 mm 152 kg 182 kg
34 x 36 x 30 inch 334 Ibs 400 Ibs

¥S0-10 10 1B KW F 38OV 867 x 918 x 930 mm 180 kg 218 kg
34 x 36 x 37 inch 396 |bs 480 Ibs

Slow Cooker

R TR o= =) B Stainless steel structure
i.; B Flexible heating foils outside the chamber

B 130°C maximum to cook food slowly

u Probe function to detect core temperature of food
®  Timing function to cook food

B  PCB control panel, easy to operate

5 | B Rubber foot
o
KC-DU
Model Power Product {WxDxH)
KC-DU 1.2 KW/ 220~240Y 495 x 690 x 420 mm 26 kg 27 kg
20x27 x 17 inch 57 |bs 59 lbs

0
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Professional Catering Equipment

Panini Grill

Castiron plate with ceramic coating to improve
efficiency

Stainless steel structure

EGO thermostat, durable and robust
Temperature range 50-320°C

Hi-limiter ensures safety operation

Easy access lo Reset pole

Rotating shaft suspension system

Stainless steel oil collector

Bakelite handle, cool to touch

Steel wire pipe to last longer

Easy access to back rotating shaft, easy to adjust
tightness

Anti slippery rubber foot

Rock onfoff switch with illuminator

Different plate type available

Model Plate type Cooking size Power Product (WxDxH)
2 214 x 214 mm - 280 x DO5 % 210 mm 14 kg
PG-5A Top grooved + bottom grooved - :B el 1800 W /220 ~ 240V T Bt
7 214 x 214 mm . 280 % 305x 210 mm 14 kg
PG-SF Top flat + bottom fiat &% B Inch 1800 W /220~ 240V 11 % 12 x & inch 31 Ibs
214 1214 mm s 290 % 305 x 210 mm 14 kg
PG-3C Top grooved + bottom flat 8% 8 inch 1B00 W /220 - 240V 11 %12 « & inch 21 Ibe
338 x 220 mm 410 305 x 210 mm 19 kg
PG-MA Top grooved + bottom grooved ™3, 5 inch 2200W /220 ~-240V 16 % 12 x B inch 42 Ibs
338 x 220 mm 410 x 305 x 210 mm 19 kg
PG-MB Top flat + bottom flat 13 x 8 inch 2200W /220~ 240V 16 % 12 x B inch 42 Ibs
410 x 305x 210 19k
PG-MC Top grooved + bottom fiat X 20 ™ 2200W /220~ 240V ersshiice el
Panini Grill
" Mild steel plate with hard chrome coating to improve
efficiency
B Stainless steel structure
B Topgrooved, bottom flat plate
B  Temperature range 50-300°C
®  Rotating shaft suspension system
B Stainless steel oil collector
®  Bakelite handle, cool to touch
®  Steel wire pipe to last longer
®  Easyaccess to back rotating shaft, easy to adjust
tightness
B Antislippery rubber foot
B Heating and power indicator
]

Splash guard on the bottom plate to prevent food
spillage

Maodel Plate type Cooking plate size Power Product {(WxDxH)

344 x 206 x B mm (upper)

13.5x8x0.3inch 450x370x220mm 20k
PG-815 Top grooved + i : q
bottom flat 375 x 242 x B mm (lower) 2500 W/220~240V 18x15x 9inch 44 lbs

14.8x 9.5 x 0.3 inch
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Professional Catering Equipment

Panini Grill

m Castiron plate with ceramic coating to improve
efficiency

Stainless steel structure

EGO thermostat, durable and robust
Temperature range 50-320°C
Hi-limiter ensures safety operation
Easy access to Reset pole

Rotating shaft suspension system
Stainless steel oil collector

Bakelite handle, cool to touch

Steel wire pipe to last longer

Easy access to back rotating shaft, easy to adjust
tightness

Anti slippery rubber foot
Rock onfoff switch with illuminator

Different plate type available

Two cooking zones controlled separately

sl il'
e
A
N

Model Plate type Cooking size Power Product (WxDxH} NW
PG-2SA  Topgrooved+ bottomgrooved  +73X230MM 541500 w/220~240y  S70x305x210mm - 28 kg
475x 230 mm i 57T0x305x 210 mm 28 kg
PG-25F Top flat + bottom fiat 19x9ingh =X 1000W{220~ 240V 22x 12 x 8 inch 62 Ibs
47 570 x 305 x 210 28k
PG-25C Top groaved + bottom flal [SX230MM 5 %1800 W /220 ~ 240V Lt ok Lo
338 x 220 840 x 305 x 210 33k
PG-2MA  Topgrooved+bottomgraoved 1349 inen 2 *2200W/220~240V Barctinan - e
338 x 220 mm B40 x 305 xH10mm 33 kg
PG-2MB Top flat + bottom flat 13%9inch 2 *2200W/220~240V 33x12x8inch 73 1bs
338 x 220 mm 5 B40 x 305 % 210 mm 33 kg
PG-2MC Top grooved + bottom flat 13 % 9inch 2x 2200 W /220~ 240V 33x12x8inch 7T3lbs

0
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Professional Catering Equipment

Electric Griddle

Polished mild steel plate, 10mm in thickness
Splash guard to prevent food spillage
Stainless steel structure

Temperature range 50-300°C

Large stainless steel oil collector with handle
Bakelite knob, cool to touch

Large opening of front grease through
Stainless steel heating element

Anti slippery rubber foot

Heating and power indicator

Model Plate type Cooking size Power Product {(WxDxH) N

FT818 Fia Dol wiEmsuey  OXEERRT et
FT-820 Fla Doxiginen  Moowsz0-2e0v  TYXTORINAM ke
FT-822  %Flat+Y%grooved 20 x400mm 4400w /220~240v T 75109

Electric Griddle

Polished mild steel plate, 12Zmm in thickness
Splash guard 2.0mm to prevent food spillage
Temperature range 50-300°C

Large stainless steel oil collector with handle
Bakelite knob, cool to touch

Large opening of front grease through
Stainless steel heating element

Anti slippery rubber foot

Heating and power indicator

Model Plate type Cooking size Power Product {(WxDxH) N
GR-400 Flat o0 £ as 3000w/220~240v 400X DX ETO Hm Sy
e rw S swowmo-sov  Smumnm  gi
crow Fa SO aowim-aov  Soxexionn g
G0 Fa RS scowisowsn  TSSxsoxzomm kg
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Professional Catering Equipment

T e TG TR

Model Plate type Cooking size

Gas Griddle

Polished mild steel plate, 10mm in thickness
Splash guard to prevent food spillage
Stainless steel structure

Stainless steel chimney

Manual controlled valve with sparkling electrode
Large stainless steel oil collector with handle
Bakelite knob, cool to touch

Large opening of front grease through

H shape burner for better distribution of heat
Anti slippery rubber foot

Observation hole for flame status

Power Product (WxDxH)

FT-718 Flat 548 x.’lﬁl_&mm 36520 Blu /107 kW 550 x 530 x 550 mm 30kg
22x 14 inch 22x21x22inch 66 Ibs
FT-720 Flat 548 x 400 mm 39932 Btu ! 11.7 kW 730 x 580 x 550 mm 43 kg
22 x 16 inch 29x 21 x22inch 95 lbs

Plate type

Maodel Cooking size

Electric Griddle

Polished mild steel plate, 20mm in thickness
Splash guard 2.0mm to prevent food spillage
Stainless steel structure

Temperature range 50-320C

Large stainless steel oil collector

Bakelite knab, cool to touch

Protecting grid to protect thermostal knob
Large opening of front grease through
Stainless steel heating element

Stainless steel legs

Heating and power indicator

Available in 24",36" and 48"

Power Product (WxDxH)

EG-24 Elat BOS x 490 mm B KW /380 V, 3N 609 x 616 x 406 mm 72 kg
24 % 19 inch 24 x 24 x 16 inch 158 |bs
EG-36 Flat 910 x 490 mm 12 kKW /380 V, 3N 914 x 616 x 406 mm 105 kg
36 x 19 inch 36 % 24 x 16 inch 231 lbs
EG-48 Flat 1212 x 490 mm 16 kKW /380 V. 3N 1216 x 616 x 406 mm 138 kg
48 x 19inch 48 x 24 x 16 inch 304 |bs

B Eleciric Products available in alternate electrical power selups
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Professional Catering Equipment

Hotdog Steamer

Stainless steel structure

On/off switch for power

Castiron heating plate for sausage

Ceramic heater for heating spikes

Cylinder size 200*240mm

130°C hi limit for electrical safety of components

Steel wring rack to separate sausages from both
sides

Stainless steel water pan
Stainless steel spikes
Anti-slippery rubber foot

Product (WxDxH)
HS-WS Dia. 300 x 240 mm Mil 450 W [ 230V 240 x 300 x 385 mm 6.3 kg
Dia. 12 x 9inch 9x12x15inch 14 Ibs
BH-TP Mil 3 240W 230V 240 x 300 x 360 mm 2.6kg
9x12x 14 inch G lbs
HS-TW Dia, 200 x 240 mm 3 TOOW 7230V 467 x 300 x 385 mm 9.2 kg
Dia. &x 3 inch 18x 12 x 15inch 20 Ibs
Hotdog Warmer
B Stainless steel structure
B Toploading design
®  Frontand back visual glass
B On/off switch for power
®  Stainless steel heating elements
B Holding capacity is up to 100 hotdogs+48 buns
®  Water reservoir capacity 6.6 Liters
®  Bakelite handle for top cover
B Steaming volume can be adjusted by rotating a cover

plate

m  Anti-slippery rubber foot
®  Frontdrain tap is easily accessible
B Adjustable temperature from 30~-80°C
®  Grid support in both compartments
Power Product (WxDxH) MW
BW-A3 100 48 1000 W/ 230V 4752 375 % 370 mm 13 kg
19x15% 15inch 29 |bs
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Professional Catering Equipment

Hotdog Grill

Stainless steel structure

Stainless steel rollers

Energy regulator controlled, durable and robust
On/off switch for rotating of rollers

Stainless steel heating elements

Teflon grease stopper on roller ends

Heavy duty geared-box motor with cooling fan
Bottom grease collector

Wiring grid support inside collector pan to keep
hotdog warm

B Anti-slippery rubber foot
B Available in 4 different sizes
\ ®  Three models have optional cover

“ RG-058 with cover

Model Roller Optional cover Power Product (WxDxH)

RG-058 5 Yes 400W/ 230V 5953"592 i ﬁ.f ?nﬁcwm ;g rt?s
RG-07S 7 Yes seows230v SO nen 29 1bs
RG-095 9 Yes TR W ey 3% 15.9x 10 Inoh 33 loe
RG-0118 11 Nil 880 W/ 230V 52930:‘1433_‘; :%g?n”;h’“ ;; I“bgs

Bun Warmer

Stainless steel structure

32 buns capacity

93°C thermostat

On/off switch for power

Stainless steel heating elements

100mm depth GN1/1 tray

Water reservoir capacity 6.6 Liters

130°C hilimit for electrical safety of components
Steel wring rack to separate buns from water
Anti-zslippery rubber foot

Drawer design with sliding channel

Model Bun capacity Temperatura Power Product {(WxDxH) MWW
DBG-01 32 30-93°C 450 W {230V 604 x 548 x 239 mm 20 kg
24 x 22 x 9inch 44 |bs

0
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Professional Catering Equipment

Waffle Baker

Cast iron plate with ceramic coating
Designed to produce two pieces of 3x5 square
pattern waffles

An output of 30 Belgian waffle in one hour
Stainless steel structure

Temperature range 50-320°C

Waffle thickness can be 1" (2.3cm)

Top plate opens up to 90°

EGO thermostat

Stainless steel heating element on both sides
Castiron plate to hold heat longer

A golden waffle can be done in just 2 minutes
Anti slippery rubber foot

Wire brush for easy cleaning

Bakelite handle for frame ,cool to touch

Model Plate type Cook Fower Product (WxDxH) NW
WE-F 165 % 105 mm = 285 x 360 x 220 mm 16 kg
Rectangular ?5 4 Inch s L 11 x 14 x 9 inch 351bs
WEES 165 x 105 mm - 600 x 360 x 220 mm 30 kg
Rectangular 7 % 4 inch 2x2200W 220~ 240V 24 % 14 x 9 inch &6 Ibs

Waffle Baker

Castiron plate with ceramic coating
Designed to produce five pieces of heart shaped
pattern waffles

An output of 30 Belgian waffle in one hour
Stainless steel structure

Temperature range 50-320°C

Waffle thickness can be 1" (2.3cm)

Top plate opens up to 90°

EGO thermostat

Stainless steel heating element on both sides
Castiron plate to hold heat longer

Agolden waffle can be done in just 2 minutes
Anti slippery rubber foot

Wire brush for easy cleaning

Bakelite handle for frame ,cool to touch

Maodel Plate type Cooking size Power Product (WxDxH)

WE-H Dia. 210 mm 2200 W/ 220 - 240V 285 x 360 x 220 mm 11 kg
RS Dia. 8 inch 11 % 14 x 9 inch 24 |bs

WE-H2 Dia. 210 mm 2% 2200W /220 - 240V BO0 x 360 x 220 mm 30kg
Heart shape Dia. 8 inch . 24 x 14 % 9 inch 66 |bs

0
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Professional Catering Equipment

Waffle Baker

Cast aluminum plate with Teflon coating
An output of 20 Belgian waffle in one hour
Stainless steel structure

Temperature range 50-270°C

Waffle thickness can be 2.3cm

17em diameter plate

Stainless steel heating element on both sides
Rock on/off switch

Power indicator

S5-minute mechanical timer with bell

Anti slippery rubber foot

Steel grid handle

Model Plate type Cooking size FPower Product (WxDxH) MW
WE-1 = D!a. lTﬂlmm 1000 W/ 220 - 240V 250 x 380 x 300 mm T kg
ound Dia. 6.7 inch 10x 15 x 12 inch 15 1bs

. Dia, 170 mm 4 Wi —o4py 300 x 380 x 300 mm 17 kg
WB-2 Round Dia. €.7 inch 2x1000W /220 ~ 240 20x 15 12 inch 37 Ibs

Waffle Baker

Cast aluminum plate with Teflon coating

An output of 20 Belgian waffle in one hour
Stainless steel structure

Temperature range 124-230°C

Waffle thickness can be 1.25" (3cm)

18cm diameter plate

Rotating plate for better batter distribution
Stainless steel heating element on both sides
Rock onfoff switch with illuminator

PCB control with precise temperature and time
setting

Buzzer would beep aftertime is up

Anti slippery rubber foot

Stainless steel crumb collector

A Bakelite handle, cool to touch

Plate type Cooking size Power Product (WxDxH)
Dia. 180 mm 255 x 440 x 320 mm 11 kg
WEB-03D 1000 W 7220 ~ 240V -
Holng Dia. 7 inch 10 % 17 x 13 inch 24 Ibs

0
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Professional Catering Equipment

Waffle Baker

B Castiron plate with ceramic coating
Designed lo produce two pieces of 4x6 square
patlern waffles

An output of 30 Belgian waffle in one hour
Stainless steel structure

Temperature range 50-320°C

Waffle thickness can be 1" (2.54cm)

Top plate opens up to 90°

EGO thermostat

Stainless steel heating element on both sides
Hi limiter for safety of electrical components
Castiron plate to hold heat longer

A golden waffle can be done in just 2 minutes
Anti slippery rubber foot

Removable stainless steel crumb collector
Waffle fork for easy handling of the cooked waffles
Bakelite handle for frame, cool to touch

Plate type Cooking size Power Product (WxDxH) MW
WB-5 Rectangular 100 x 160 mm 1500 W /220 ~ 240V 470 x 320 x 225 mm 17 kg
4 x Ginch 19x 13 x9inch 37 Ibs

Waffle Baker

B  Castaluminum plate with Teflon coating

L Inner plate can be changed with a screw driver

B Anoutput of 20 Belgian waffle in one hour

B Stainless steel structure

®  Temperature range 124-230°C

®  Waffle thickness can be 1" (2.54cm)

= 18cm diameter plate

®  Rotating plate for better batter distribution

®  Stainless steel heating element on both sides

m  Rock on/off switch with illuminator

m PCR control with precise temperature and time
setling

®  Buzzer would beep after time is up

| Anti slippery rubber foot

] Stainless steel crumb collector

] Bakelite handle on both sides, cool to touch

iing size Power Product (WxDxH) NW
WB-044 Round Dia 180 mm 1200W /220 - 240V 255 x 600 x 305 mm 11 kg
Dia 3 inch 10x 24 x 12 inch 24 |bs
WEB-04B Round Dia 180 mm 1200 W /220 - 240V 280 x 600 x 300 mm 9 kg
Dia Jinch 11 %24 x 12inch 20 1bs
B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LP Gas sefup
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Professional Catering Equipment

Waffle Baker

B All stainless steel structure
Stainless steel heating element

Upper and lower cast aluminum baking plates, pine
tree shape

Timer, 0-15 min

Thermostat control from 50°C ~ 220°C (MAX)
ON/OFF switch and orange heating indicator
Hi-limiter for safety, RESET button (at the back)
Cool to touch fiberglass Nylon knobs

Anti slippery rubber foot

WB-CT

Maodal Power Valts | Hz Baking size Praduct (WxDxH) NW
WB-CT 1750W 230V | 50Hz 258 x 255mm 310 x 395 x 230 mm 10.5 kg 12.5kg
10 x 10 inch 12x15.5x9inch 23 Ibs 37.51bs

Waffle Baker

B All stainless steel structure
Stainless steel heating element

Upper and lower cast aluminum baking plates,
hotdog shape

Timer, 0-15 min

Thermostat control from 50°C ~ 220°C (MAX)
ON/OFF switch and orange heating indicator
Hi-limiter for safety, RESET button (at the back)
Cool to touch fiberglass Nylon knobs

Anti slippery rubber foot

Model Power Valts /| Hz Baking size Product (WxDxH) MW
WEB-HT 1550W 230V [ 50Hz 320 x 184mm 390 x 335 x 230 mm 10 kg 12 kg
12.5x Tinch 15%x13x 9inch 22 Ibs 26.51bs

0
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Professional Catering Equipment

Toaster

Infrared quartz tube for prompt heating
Temperature can reach maximum within 30 seconds
Infrared heating efficiency is much better than
regular heating

Mirror polished stainless steel structure
Selective switch for different heating groups
Wiring grid protection to protect quartz tube

15 minutes mechanical timer with bell

Insulation on three sides(Top, Left, Right)
Stainless steel crumb collector with handle
Cooling down in seconds after swilch is turned off
Anti slippery rubber foot

Removable stainless steel crumb collector
Optional tongs

Tongs (optional)

Model aye Timer Product (WxDxH)
ar-2 Double 15 min. 3000 W /220 ~ 240 e UL,
QT-1 Single 15 min. 1700W /220 ~ 240 V - ﬁgn;‘ff:ﬁc"gm :'?asgg
QT-2A Double 15 min. 3000 W /220 ~ 240 V g o i‘ﬁﬁc";m L
QT-1A Single 15 min. 1700 W/ 220 ~ 240 V ez abpa st Thka

Electric Salamander

Durable stainless steel heater

Infinite switch with continuous function

15 minutes timer with bell

Stainless steel structure

Rack support on both sides

Wiring grid to put food on

Stainless steel crumb collector at the bottom
Control to be on the right side to keep away from heat
zone

Cool to touch Bakelite handle on the grid
Anti slippery rubber foot

Timar Power Product (WxDxH) MW
ES.2000 15 min 445’!25'_]“1“1 2000 W/ 220 - 240V 570 x 340 x 260 mm 17 kg
18 % 10 inch 22 x13x10inch 37 Ibs
’ 417 x 335 mm 570 %390 x 390 18 kg
ES-2200 : 2200 W /220~ 240 W %390 x 3890 mm
Nil 16 % 13 inch 22 x 15 x 15 inch 40 Ibs
; 638 x 295 mm B00 x 450 x 470 mm 28 kg
ES-4000 . 4000 W/ 220 ~ 240 V
Nil 25x12inch 12 x 18x 19inch 62 lbs

B Eleciric Products available in alternate electrical power selups
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Professional Catering Equipment

Toaster

B Durable alloy heater

B EGO selective switch for different heating group

®  Standby function to save energy at 30% power

s Conveyor belt speed can be adjusted to have different

browning

Geared molor with cooling fan for belt drive
Specially designed cooling system to cool down top
Steel guiding net for easy toast

Slotted cool-to-touch handle for crumb tray
Insulation on three sides(Top, Left, Right)
Stainless steel crumb collector with handle

Front and back discharge can fitdifferent locations
Adjustable plastic leg

Available in 3 size

Maodel Cutput Power Product (WxDxH)

wwes  wownm-aev  Bgxenwan g
cT-2 300pes 2240 W /220 ~ 240 V HER A1 BPT I Bl
CT-3 450pcs 2640 W /220 ~ 240V e S L 202k

Slice Toaster

Stainless steel construction

High power for highest efficiency
With adjustable timer

Fittoast 120x 120 x 20mm
Capacity for 6 or 4 slices

Manual liftlever
Operationindication lamp

With crumb tray

Non-sliding rubber feet

Easy toclean

o\

BATS-C

No. of Slice Power Product (WxDxH)

) 380 x 234 x 222 mm 58kg 6.6 kg
4ATS-C 4 1.98 kW / 220240V 15% @ x B.7inch 12.8 Ibs 14.5Ibs
EATS-C o 480 x 234 x 222 mm T.2kg B.1kg

B 2.86 kW /220~240V 19 %9 % 8.7 inch 15.81bs 17.8lbs
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Professional Catering Equipment

Cup Warmer

All stainless steel structure
Stainless steel healing elements
On/off power switch with illuminator
Temperature range 30~-60°C

Top storage area with steel rails around to prevent
cups falling

Perfect for warming cups, plates

B Special shape heating efement for even heat
distribution

B Warming capacity comes total 72 cups
®  Two separate storage levels

Model Capacily ] Power Product {(WxDxH) MW
. ~ 485 x 445 x 610 mm 11.5 kg
CW-72 72 30-60°C 140W/220~240V 19 x 18 x 24 inch 25 Ibs

Electric Salamander

Durable alloy heater
Infinite switch with continuous function
Stainless steel structure

Lifting suspension system to stay any position you
want

Wiring grid in the bottom to put food on
Stainless steel crumb collector with handle

Recessed cantrol in the front panel to prevent heat
radiant

®  Cooltotouch Bakelite handle on the top
m  Antislippery rubber foot

ES-4000L

Model Height distance Power Product (WxDxH)
ES-2800L 140 mm 440 x 320 mm 800W /220 ~ 240 V 450 x 450 x 500 mm 39 kg
5.5inch 17 x 13 inch 18 x 18x 20 inch 86 Ibs
140 mm 590 x 320 mm = 600 x 450 x 500 mm 49 kg
BRI 5.5 inch 23x13inch  4000W/220~240V 24 x 18 x 20 inch 108 Ibs
5 140 mm 780 x 320 mm i 800 x 450 x 500 mm 63 kg
ES-5600L 5.5 inch i il 32 x 18x 20 inch 139 Ibs

0
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Professional Catering Equipment

Bain Marie

B Stainless steel heater at the bottom of the pan to be

cleaned easily

Stainless steel structure

Thermostat control, durable and robust

165/205mm depth GN1/1 stainless steel inner pan

gan |?Iu::t:;r:nrnrnr:nu:liltnar all GN size food pans up to 10cm
ept

Fazds to be served at temperature of 80~63°C

Drain tap(two models)for easy removal of water

Hi limit to prevent dry heating

Anti slippery rubber foot

Heating and power indicators

Available in different sizes

BM-165T

Weill depth Power Product (WxDxH)
T
gt iy Yes Lt s A 2% 1.6 meh b

Bain Marie

B Immersed heater in water to improve heating
efficiency

®  Stainless steel structure

B Thermostat controlled, durable and robust
m  Temperature range is 30-85°C

®  Antislippery rubber foot

[ Heating and power indicators

[ ] Available in different sizes

Model Mo, of insert Power Product (WxDxH)
BM-2V S ek, LD 2 1500 W / 220 ~ 240 V 590 x 385 x 230 mm 9.5 kg
GN1/2, 4 inch 23x15x9.1inch 21 Ibs
GN 1/3, 15 mm 1500 W /220 = 240V 605 x 385 x 280 mm 12 kg
Bt GN 1/3, 6 inch 3 24 % 15 x 11 inch 26 Ibs
BM-4 GN 1/2, 15 mm 4 1500 W / 220 ~ 240 V 695 x 610 x 280 mm 18 kg
GN1/2, 6inch 27 x 24 x 11 inch 40 Ibs
GN 1/2, 10 mm TOOx 590 x 230 mm 16 K
» : 1500 W/ 220 ~ 240V : g
BM-av GN 1/2, 4 inch 4 28 % 23 x 9inch 35 Ibs
GMN 1/2, 15 mm GO5 % 635 x 280 mm 19 kg
- 1500 W f220 ~ 240V
kg GN 1/2, 6inch 6 27T x25x 11 inch 42 Ibs
B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LP Gas sefup
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Professional Catering Equipment

Well depth

Model

Bain Marie

B Stainless steel heater immersed in water to improve
efficiency

Stainless steel structure

Thermostat control, durable and robust

Float switch to prevent dry heating

150mm depth GN1/1 stainless steel inner pan
Comes with 5/5 GN pan cover

Foods to be served at temperature of 60~63°C
Drain tap{two models)for easy removal of water
EGO 85°C thermostat

Dismantled stand to save shipping volume
Sliding rails on both sides can be folded
Stainless steel bottom shelf for easy storage
Heating and power indicators

Available in 4 and 6 pans

Power Product (WxDxH) NW

150 mm

BM-4T Yes 2000W /220 ~240V 1430 x 1182 x 800 mm 57 kg
& inch 56 x 47 x 32 inch 125 |bs
owet Ay ve  mwwem-wov TR AW
Bain Marie
— ) B Mica heater at the well bottom to improve efficiency
1 ‘ j Ll T B Stainless steel structure
- 02— ' . ®  Thermostat control, durable and robust
] ®  Circuit breaker to protect electrical components
B \Wet Bain Marie structure for better heal transfer
L Foods to be served at temperature of 60-63°C
®  Cool totouch Bakelite handle on top cover
- . . 2 . u Inner well capacity is available in 3.5 and 7.5 liters
- - o B Antislippery rubber foot
®  Powerindicator
B Available in different size

Model

Insert pan capacity

Mo. of insart

Power Product {(WxDxH) MW

2102 210 x 320 mm

BMP-4 35L 1 150 W /220 ~ 240V 8xBx13inch 38;?1:39
BMP-7 B.5L 1 200 W /220~ 240V 25;%};21?1 ”ﬁ%‘%mm ‘:ﬁﬁlgg
BMP-4x2 35L 2 J00W/220~240V 1115131:2!;'2)’:34'2?::?“ ?45122
BMP-4x3 351 3 450W /220~ 240V P e 20108
BMP-dxd asL 4 GO0 W /220~ 240V 411'3-,1 “35:1332;2 ;?-.m 12% Tbksg
BMP-Tx2 6.5L 2 400 W /220~ 240V 5?0121?1 D:é%gcmm i}glgg

B Eleciric Products available in alternate electrical power selups
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0

49 B Gas Products available in either Natural or LF Gas sefup



Professional Catering Equipment

Hot Counter Warmer

Stainless steel heating element at the bottom
Mirror polished stainless steel structure
Thermaostat control, durable and robust

Circuit breaker to protect electrical components
Spot light on top for better view of food displayed
Three sides colored posters to attract customer

Temperature display on top to monitor inside
temperature

Light switch with green indicator

Swing door for easy opening

Cool to touch Bakelite handle on door
Sloped shelf for better view from customer
Anti slippery rubber foot

Heating indicator

Available in different sizes

Temperature Power Product (WxDxH)
g » 350 % 425 x 500 mm 16 kg
FW-1P 3 30-85°C B50W/220~240V 14 x 17 x 20 inch 35Ibs
i ~ 350 x 425 x T10 mm 17 kg
FW-1P-5 5 30-85°C B50W /220~ 240V 14 % 17 x 28 inch 37 Ibs

Hot Counter Warmer

®  Perspex flip door on both sides, pass through

structure

All stainless steel structure with reinforced frame

Infinite switch controlled, durable and robust

Digital temperature display to monitor inside

temperature

Top for dry heating, bottom for humidity heating

Temperature range 30~85°C

Automatic water refilling system with manual bypass

Float switch to prevent heating without water

See-through structure ensures better view of food

Humidity heating ensures food to be served warmly

fresh and tasty

Heating lamp switch to be controlled separately

Perforated pans at the bottom

®  Drainage pipe at one side for easy removal of waste
water

®  Easyaccesstomica heaters at the bottom for
maintenance

®  Tongholders on one side

B Antislippery rubber foot

m  Heating indicator

Maodal Pan gly, Power Product (WxDxH)
Top 330 x 460 mm (@ 2pcs

HDS5-3 Boltom 400 x 600 mm @ 1 pe 2B40W /220 ~240V 914 x 690 x B30 mm 56 kg
Top 13 = 18inch @ 2pcs 36 x 27 x 33 inch 123 Ibs

Bottom 16 x 24 inch @ 1 pc
Top 330 x 460 mm @ 3pcs

HDS-4 Ba?tomdﬂﬂxﬁﬂanl?m @ 2pcs 4080 W/ 220~ 240V 1219 %690 x 830 mm 75 kg
Top 13 x 18 inch @ 3pcs 48 x 27 x 33 inch 165 Ibs
Bottom 16 x 24 inch @ 2pcs

Top 16 % 24 inch @ 2
HOS-5 Bottom 16 x 24 in%'l Q 3 pes 40B0W/ 220~ 240V 1536 x 690 x B30 mm 94 kg

Top 16 & 24 inch @ 2pcs 61x 21 x 33 inch 207 Ibs
Bottom 16 x 24 inch {@ 3 pcs

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
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Professional Catering Equipment

Hot Display Case

B Toughened glass all sides
B Thermostat controlled, durable and robust
8 Temperature display to monitor inside temperature
m  Temperature range 30~90°C
m  Coolto touch plastic handle
®  Water reservoir at the bottom to add humidity when
needed
] Extra deep reservoir GN1/9 x 2.57 to last for whole
a
u Th?ﬁa levels of shelves inside chamber
®  Shelf height can be adjusted
™ lRubbE:rseal between door and frame to prevent heat
055
8  Vertical fluorescent lamp on both sides for better food
display
®  Transparent cover on fluorescent lamps
m  Filament lamp on top for advertising posters to attract
customer
m  On/off switch for lamps
®  Antislippery rubber foot
[ Heating indicator
®  Available in silver or black color
Madel y shelf size Power Product (WxDxH)
FM-26 110L BBOx 275 mm /{23 % 11inch 1840W [ 220 ~ 240V BEO x 437 x 655 mm A5 kg
580 x 298 mm/ 23 x 12 inch 26 x 17 x 26 inch 77 Ibs
580 x 318 mm /23 x 13 inch
FM-36 150 L B20x315mm/ 32 x12inch 1840W /220 - 240V 800 x 480 x 590 mm 50 kg
820 x 340 mm /32 x 13 inch 35x19% 23 inch 110 Ibs
820 x 360 mm/ 32 x 14 inch
FM-48 a70L 11202 315mm /44 x12inch  2200W /220~ 240V 1200 x 480 x 810 mm T2kg
1120 x 340 mm /44 x 13 inch 47 x19x 32inch 158 lbs

1120 x 360 mm / 44 x 14 inch

Hot Display Case

B Toughened glass all sides
®  Thermostat controlled, durable and robust
¥  Temperature display to manitor inside temperature
®  Temperature range 30~-90°C
B Cooltolouch plastic handle
m  Water reservoir at the bottom to add humidity when
needed
L Extra deep reservoir GN1/9 x 2.5" to last for whole
ay
B Three levels of shelves inside chamber
B Shelf height can be adjusted
L] rRut:ll:nﬂ;r seal between door and frame (o prevent heat
055
" Vertical fluorescent lamp on both sides for better food
display
® Transparent cover on fluorescent lamps
m  Filamentlamp on top for advertising posters to attract
customer
B On/foff switch for lamps
m  Antislippery rubber foot
] Healing indicator
m Altractive two-tone colour
Model Capacity Shelf size Power Product {(WxDxH)
FM-26M 110L 80 x275mm/ 23 x 11 inch 1800 W /220~ 240V 660 x 437 x655mm 3T kg
S80x298 mm /23 x 12inch 26 %17 x 26 inch 81 lbs
580 x318mm/23x13inch
FM-36N 150 L 820x315mm/32x12inch  1840W /220~ 240V 000 x 480 x 590 mm  50kg
B20x340mm/32x 13 inch A5 x19x 23 inch 1101bs
820 x 360 mm /32 x 14 inch
FM-48M 370L M20x315mm /44 x12inch  2200W /220 ~240V 1200 x 480 x 810mm T2 kg
1120 x 340 mm /44 x 13 inch 47 x 19 x 32 inch 158 Ibs

1120 % 360 mm /44 x 14 inch

B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
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Professional Catering Equipment

K = Hot Display Case
B Transparent Perspex at all sides
B Stainless steel bottom
B Thermostat control, durable and robust
L Hi limiter to protect electrical components
B Cool to touch plastic handle
" Water reservoir at the bottom to add humidity when
needed
B Powerswitch with green indicator
®  Antislippery rubber foot
[ Heating indicator
B Available in single and double levels

Modal ave Tempearature Power Product (WxDxH)
Fw-260 1 30-85"C 250W 220~ 240V 500 x 360 x 260 mm 13 kg
20x 14 x 10inch 29 Ibs
FwW-395 2 30-85°C 250 W 1220~ 240V 500 x 360 x 395 mm 14 kg
20x 14 x 16 inch 3ibs

Hot Display Case

®  Toughened glass sides and door, curved glass in
front

Stainless steel bottom

Thermostat control, durable and robust
Hi limiter to protect electrical components
Cool to touch plastic handle

Water reservoir at the bottom to add humidity when
needed

B Extradeepreservoir GN1/9 x 2.5" to last for whole
day

L] Inside chamber to be GN1/1 size

B Rubber seal between front and side glass to prevent
heat loss

" Antislippery rubber foot
Heating indicator
Available in single and double levels

Modal Lavel Temperalure Power Product (WxDxH)
FW-300 1 30 - 85°C 300 W/ 220 ~ 240 V 552‘;13;%5:1321i2;‘1m 2‘3 1*:,95
FW-500 2 30-85°C 500 W/ 220 ~ 240 V 552315:%5:1"%3;35'1"" 4‘3 {*Lﬂs
B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
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Professional Catering Equipment

Hot Display Case

Toughened glass front and back

All stainless steel structure

Thermostat controlled, durable and robust
Temperature display to monitor inside temperature
Temperature range 30~80°C

Crumb tray at the bottom

Shelf height can be adjusted

Sliding door in the front

On/off switch for lamps

Anti slippery rubber foot

Heating indicator

Maodel Shelf Shelf size Power Product (WxDxH) MW
FW-580 4 969 x 300 mm 1000 W/220~240y 640 360 x 530 mm 21kg
22 x12inch 25 x 14 x 21inch 46 Ibs

: 794 x 300 mm E 865 x 360 x 625 mm 35kg
ENRO 5 31 =x12inch 1500W/220~240V 34 x 14 x 25inch 77 lbs

Banquet Cart

Stainless steel structure
s Goodinsulation to improve holding efficiency
s 110°C EGO thermostat controlled, durable and

robust

®  Temperature display on top to read holding
temperature

s Water-proof on/off switch

®8  Double durable stainless steel round heating
element

B Forced air circulation with special baffle plate

m  Stainless steel lock

8 Four swivel heavy duty 6" castors with brake

®  Bumpers all around to provide better protection
while transportation

®  Recessed hand-grasping handle on both sides

B  Rubberseal on the doors

| |

Bottom water tray to keep food humidity when
needed

= GN2/M wiring grid
m  Available in 3 different sizes

V) e=zme

Model ¥ Temperature Power Product (WxDxH) NW
BC1121 22 x GN 1/1 30-110°C 2620W 200 T x 33 a0 e 400 Ibe
BC2221  44xGN1M  30.110°C 2620 W/ 230V s asncomen 2000
BCOS21  10XGN11  30-110°C 2620 W 1230V Sx3Bxsinch 1ol
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Professional Catering Equipment

Hot Cupboard

All stainless steel structure

Thermostat controlled, durable and robust
On/off power switch with illuminator
Temperature range 30~85°C

Adjustable plate holder

Heavy duty door hinge

Special shape heating element for even heat
distribution

Cool-to-touch Bakelite handle
= Available in 3 different sizes

HC-1M

Capacity Ylate Product {(WxDxH)
ly Max dia 320 mm i 400 x 405 x 545 mm 24 kg
HC-1M 30 Khes die A5 Inek 400W /220~ 240V 16 x 16 x 22 inch 53 Ibs
2 Max dia 320 mm 450 x 450x 850 mm 33 kg
et 60 Max dia 12 inch 750W /220~ 240V 18 x 18 x 34 inch 73 Ibs
Max dia 320 mm 750 x 450 xB50 mm 49 kg
Hice 120 Max dia 12 inch 1200W 7220 ~ 240V 30 x 18 x 34 inch 108 Ibs

Plate Warmer

All stainless steel structure
On/off power switch
Temperature range 30~85°C

Adjustable plate guiding rail o suite different sizes of
plates

Double walled construction reduces heat loss

Stainless steel heating element
Drop-in design

Adjustable spring tension for loading different
gquantity

FPower Product (Dia. x H)
Max dia 300 mm Dia.405x H. 725 mm 189 kg
= 3 : 400W /220~ 240V
PL-3 i Max dia 12 inch Dia. 16 x H. 28.5 inch 42 1bs

0

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
(power setups available for all areas of the world) 46



Professional Catering Equipment

Plate Warmer

All stainless steel structure

Thermostat controlled, durable and robust
On/off power switch

Temperature range 30~85°C

Adjustable plate guiding rail to suite different sizes of
plate

Double walled construction reduces heat loss
Stainless steel heating element
Cool-to-touch Bakelite handle

Adjustable spring tension for loading different
quantity

Four swivel castors with brake
B Optional black cover

Model Capacity Plate size TWE Product (WxDxH)

PL-1 40 Max dia 300 mm 400 W /220 ~ 240V 450 x 485 x 770 mm 31 kg
Max dia 12 inch 1B x 19 x 30 inch 68 lbs
Max dia 300 mm 450x 8910 x 770 mm 48 kg

PL-2 2x40 Max dia 12 inch B00W /220 ~240V 18 x 36 x 30 inch 106 Ibs

Plate Warmer

All stainless steel structure

Thermostat controlled, durable and robust
On/off power switch

Temperature range 30~85°C

Adjustable plate guiding rail to suite different sizes of
plates

Convection design to reduce pre-heating time
Stainless steel heating element
Cool-to-touch Bakelite handle

Adjustable spring tension for loading different
quantity

Four swivel castors with brake
B Optional black cover

Modal Capacity Plate size Power Product {(WxDxH)
PL-1C 40 Max dia 300 mm 1310 W/ 220~ 240 V 435x 520 x 1025 mm 28kg
Max dia 12 inch 17 x 21 x 40 inch 62 Ibs
Max dia 300 mm 435x 815 x 1025 mm 435k
PL-2C 2x40 Maxdia 12inch 2050 W/220~240V 17 x 32 x 40 inch 56 Ibs.

0
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Professional Catering Equipment

Drawer Warmer

B Stainless steel structure
®  Stainless steel heating elements

B Separate heater and control for each drawer

B Moisture control slides

=  Analog thermometer

& GN1/1, 6" depth pan

B Zinc alloy with hard chrome plated foot

Model Product (WxDxH)

g 740 % 580 x 630 mm 47 kg 55kg
i v ey 29 x23x 25 inch 103 Ibs 121 Ibs
WL-03 740 x 590 x 885 mm T0kg 84 kg

TN R0 29 x 23 x 35inch 154 Ibs 185 1bs

Burger Station

B Stainless steel structure

®  Fpurstainless steel cup dispenser

B Beverage machines can be installed on top
| |

Underneath cabinet for storage of stuff
B |ce storage space in the right part

®  Heated display counter can be placed on top

Model Capacity Pre-settemp Power Product {WxDxH)
WSs-02 MA MA A 1500 x 760 x 800 mm 6Okg
59 x30% 32 inch 152 lbs

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
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Pass Through Mobile Holding Cabinet

B Stainless steel structure, four doors design

B Stainless steel heating elements

= Two blowers on the top for better hot air circulation
®  Digital thermostat

®  Self-locking lalch

" Water reservoir on top to add humidity

Power Product (WxDxH) MW
HC-14 2KW 220240V 636 x 786 x 2000 mm 120 kg 150 kg
25 %31 x Tinch 264 1bs 330 Ibs

Electric Holding Cabinet

o

Full stainless steel construction for easy cleaning
Self contained detachable heating system

110°C EGO thermostat controlled, durable and
robust. Pre-set at 85°C for stable control

m Temperature display on top to read holding
temperature

Four swivel heavy duly 5" castors with brake
Rigid structure frame body
Oversize base for protecting cabinet body

Self-closing doors with magnetic door gaskets
provide maximum heat retention and sealing

Removable tray racks for GN2/1
®  Total 14 tray racks available

é Options and Accessories:
®  Aluminum perforated bun pan

Model Powar Vollage Product (WxDxH)

HC1411 2000w 220 - 240V 50Hz B30 x 810 x 1980 mm
25x32xT78inch

0
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Professional Catering Equipment

CMm-2
Electric Crepe Maker

All stainless steel structure

Thermostat controlled, durable and robust
Cast iron plate with Teflon coating
Temperature range 30~-300°C

Special shape heating element for even heat
distribution

Two models come with warmer drawer

@ 400mm plate

Anti-slippery rubber foot

Power indicator

Wooden crepe spreader

Available in 3 different sizes

Madel Baking plate Temperature Power Product (WxDxH) MW
omi Batemn  oo-wwo  sewiz-aov  Shgiaiiorm 2
oM-2 Dia. 16 ineh 0-300C  sooow/220~240v  CRp FEUNT  Ggle
owir  SEUMR joare  sow/z-20v  gamxmmeer e

Gas Crepe Maker

B Allstainless steel structure

®m  Manual gas valve with standby pilot and electrode
sparker

Star burner for better heat distribution

Large diameter 8-spike burner provide even and
constant heating

Castiron plate with Teflon coating
Flame can be adjusted

@ 400mm plate

Anti-slippery rubber foot

Wooden crepe spreader
Available in 2 different sizes

Model Baking plate Product (WxDxH) MWW
CM-1G Dia. 400 mm 450 % 510 x 320 mm 26 kg
Dia. 16 inch LrRHRRsLER 18 x 20 x 13 inch 57 Ibs
Dia. 400 mm BY0x 510 x 320 mm 42 K
CM-2G - p g
Dia. 16 inch 34000 Btu /10 kW 34 % 20 x 13 inch 92 Ibs
B Electric Products avallable in alternate electrical power setups B Gas Products avallable in either Natural or LP Gas setup
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Madel

Chamber {(WxDxH)

Pizza Oven

B Structure with high temperature black painting

500°C EGO thermostat controlled, durable and
robust

600°C temperature display

Durable Alloy heating element on top and bottom
On/off switch for illuminator

Aluminum painting panel to resist high temperature
Fower indicator

Visual glass on the door

Cool to touch Bakelite handle

Hearthstone inside to make sure temperature is
distributed more evenly

Available in 4 different sizes

Tempearature Power Product (WxDxH)

rosa  EIOMeMn 6o s0corc eamwissoy BB comm ko
S R T T T
PO-4-2 gk S B 30-500°C  8.4kw/3goy  910x820 X750 mm A
= EIEDA-xxE;da:;?n?:r:m 4 30-500°C 4.2kW/380V 91306133221}!:13;3;3ch 165?}Tgs

Pizza Oven

B Stainless steel structure
s High heal aluminized steel baking chamber

] 360°C EGO thermostat conlrolled, durable and
robust

®  Durable stainless steel heating element on top and
battom

15-minute timer as a reminder

Stainless steel handle

Hearthstone inside to make sure temperature is even
Stainless steel adjustable legs

Available in 2 different sizes

Chamber { mpartment Temperature Power Product
Pias 489 w476 x 241_mrn . " 584 x 6352 530 mm  55kg
19.3x 18.7 x 10 inch 2 30-360°C 2850W/230V  “oq, 95%21inch 121 Ibs
e 565 x 552 x 241 mm > BB0x 711 x530mm T9kg
25 222 x 22 x 10 inch 2 30-360°C 3B0OW/230V "o o8 x21inch 174 Ibs

B Eleciric Products available in alternate electrical power selups
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Counter top pizza oven

Stainless steel structure

Comes with ceramic hearth in the cavity
12cm deck height

Compact size for small kitchens
Temperature range from 280°F- 680°F
60 minutes timer with bell

Gravity door design

Rubber foot

Bakelite handle

Model Cavity size Stone size Fower Voltage Froduct (WxDxH}) NW

EP-15T 410 x420x 120 mm  400x400mm  2000W 240V /60Hz 560 x 475 x 266 mm 17 kg

16 x 17 x 5 inch 16 x 16 inch 22x19x Minch 37 Ibs
EP-258T 410 x420x120mm  400x400mm  3000W 240V /60Hz 560 x 475 x 426 mm 33kg
16x 17 x 5inch 16 x 16 inch 22x19x 17 inch T3lbs

Pizza Oven

Stainless steel structure
Stainless steel heating elemeants
Top & bottom heating elements
15 minutes timer with bell
Anti-slippery rubber foot

Crumb collector at the bottom

Model Power Product {(WxDxH)
DBSs-01 1.35 kW / 220~240 ¥V 460 » 380 x 170 mm T kg 8kg
18x15x 7 inch 15 |bs 18 lbs

0
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Conveyor Pizza Oven

Stainless steel structure

Stainless steel conveyor belt

Top and bottom heating is controlled separately
Durable stainless steel heating element on top and
bottom

Cooling fan in the front for cooling down the electrical
components

Conveyor speed can be adjusted

Locking plate on both ends to be adjusted easily
Crumb tray on both ends for easy cleaning
Stainless steel adjustable legs

Good for pizza, bread, meat

Available in 2 different sizes

Maodel Chamber Temperature Power Product {(WxDxH) NW

CpP-12 560 x 385 mm Dia 300 mm 30 - 300°C 6. 7KW 230V 1380 x 555 % 420 mm 47 kg
22 x 15inch Dia 12 inch 54x22x17inch 103 Ibs

CP-18 800 x 540 mm Dia 460 mm 30 - 300°C 10.3kW 7380V 1940 x 740 x 1130 mm 86 kg
32x21inch Dia 18 inch 76.4x 29 x 44 inch 188 Ibs

Conveyor Pizza Oven

Stainless steel structure

Stainless steel heating elements
Digital control for time and temperature
Conveyor speed can be adjusted

Top and bottom heating elements can be adjusted
separately

®  Stainless steellegs

Power Belt Dimension Product (WxDxH) NW aw

CP-125 6. 7kW/ 230V 560 x 385 mm 1380 x 555 x 420 mm 46 kg 62 kg
22 x 15inch 54x 22 x 17 inch 101 Ibs 136 Ibs

CP-185 10.3kW / 380V 800 x 540 mm 1940 x 740 x 1130 mm 116 kg 128kg
31 %21 inch T6.4x 29 x 44 inch 255 lbs 282 Ibs

0
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Adjustable Speed Conveyor Oven

Adjustable conveyor speed

Individual temperature control of top and bottom
elements by EGO thermostats. "7" is the holtest
setting, "1" is the lowest setting

Stainless steel body and conveyor

Durable gquartz heater

Geared motor with cooling fan

Locking plate on both ends to be adjusted

Crumb tray on both ends for easy cleaning
Stainless steel adjustable legs and control knobs

CF-140IR

Descriplion Power Packing (WxDxH)
CP-105IR Adjustable speed 10-1/2" 2.6 kW/ 230V 910 x 550 x 455 mm 29 kg 3 kg
belt conveyor oven 36 x22x 18 inch 64 Ibs 68 Ibs
CP-140IR Adjustable speed 147 3.6 KW/ 230V 10 % 625 x 540 mm 32 kg 39 kg
belt conveyor oven 36 x 24.5% 21 inch 701bs 99 Ibs

Gas Conveyor Oven

B Stainless steel structure

= 18" (46cm) conveyor belt

L Electrical temperature control with digital display

B Variable digital speed control on conveyor belt

B Cooktime adjustable from 3 - 20 minutes

®  Reversible conveyor belt direction

®  Thermally insulated for energy efficiency

m  Efficient pre-mixed power gas burner for gas oven

®  High speed impingement air to ensure consistent
baking result

®  Stackable (up to 3 units high)

. Removable belt for easy cleaning

[}

3/4" NPT rear gas connection

Model Heating Area Current Total BTU/HR Temperature Voltage GW
GPX-18 540 x TOGmm 1.5Amps 60,000 60 ~ 280°C 230V 50Hz 86 kg 116 kg
21 %28 inch 1891bs 255 1bs

0
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Electric Hob

Stainless steel structure

Energy regulator to set power output as you want
EGO Infrared hotplate

Ceramic glass on top

Glass size 275x275mm

Heating size @ 200mm

Mo need for pre-heating

Glow up time is reduced to 6~10 seconds

Anti-slippery rubber foot

Model 3 : ane Power Product {(WxDxH) MW
HP-1800 275 % 275 mm Dia. 200 mm 1800 W/ 230V 350 x 420 x 110 mm 4.8kg
11 x 11 inch Dia. 8inch 14x 17 x4inch 11 lbs
HP-3600 500 x 275 mm Dia. 200 mm 3600 W/ 230V 666 x 420 x 110 mm 8kg
20 x 11 inch Dia. Binch 26 %17 x 4 inch 18 |bs

Electrical Buffet Warmer

B Stainless steel structure
L Glass heater underneath

B EGOthermostat adjustable between 30~85°C

B (Glass size 526x324mm, heating power at 250W
B Anti-slippery rubber foot
®  Optional with handle

L Available in two sizes

Maodel i Power Product (WxDxH)
Te-1 526 x 324 mm 1 250 W /230 v 540 x 380 x 85 mm Skg
21x 13 inch 21x 15x 34 inch 11 Ibs
TC-2 526 x 324 mm 680 x 580 x 85 mm 10 kg
21x 13 inch 2 S0QWi23eV 27 x 23 x 34 inch 22 Ibs
B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
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Professional Catering Equipment

Electric Buffet Warmer

Stainless steel structure

Twin infrared Philip lamps on top

Glass heater underneath

EGO thermostat adjustable between 30~85°C
Glass size 526x324mm, heating power at 250W
On/off switch for heating lamp

Proteclive cover

Anti-slippery rubber foot

Model Glass size Power Product (WxDxH)
TC-2F 526 x 324 mm 250 W 1000 W/ 230V 730 % 580 x 550 mm 14 kg
21 %13 inch 29%23x22inch 31 lbs

Electric Food Warmer

B Stainless steel structure

B Stainless steel sheathed heating elements on top
m Heating elements for even heat distribution
compared with lamps

Mirror polished radiant plate against heater to
improve efficiency

Easy access from 3 sides for food

Can be used to keep French fries or any food warm
Separate anfoff switches for lamp and heater
Raised base to keep heat away from table base
2.5" depth GN1/1 food pan at the bottom

Optional wiring grid for drainage of Fries grease
Anti-slippery rubber foot

Depth of pan Lamp Power Product (WxDxH) MY
C5-310 '5'3“:""' 40'W Q40 W/ 230V 330 x 560 x 500 mm 7T kg
2.5inch 13x22x20inch 15 Ibs
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Electric Marinator

Stainless steel structure

Stainless steel tank with leak proof gasket
Vacuum pump to marinate meat much faster

4 swivel castors for mobility

Timer control inside

Buzzer alarms when marinating cycle is finished
Vacuum meter to monitor inside

On/off switch to contrel vacuum pump

Two plastic containers (one perforated pan)
Deeper flavor profile can be infused inside proteins
Marinate on demand to avoid waste

Model Capacity/cycle Timing owe Product (WxDxH) NW
EM-809V 36 kg 10 Min 250 W/ 230V 950 x 550 x 750 mm 52kg
791lbs 37.5x21.5x29.5inch 114 Ibs

Electric Marinator

Stainless steel structure

Stainless steel tank with leak proof gasket

4 swivel castors for mobility

Timer control inside

Buzzer alarms when marinating cycle is finished
Two plastic containers (one perforated pan)

Deeper flavor profile can be infused inside proteins

Marinate on demand to avoid waste

Model Capacitly/cycle Timing Power Product (WxDxH)
EM-200 36 kg 10 Min 250W 230V 950 x 550 x 750 mm 3B kg
79 lbs 37.5x21.5x29.5inch 84 lbs

0
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Professional Catering Equipment

Gas Kebab machine

®  High efficiency infrared burners

B Flame failure safety control valve

®  Four burners to be controlled separately
®  Gear box motor to be rotated

m  Large oil collector

® Distance can be adjusted to have different
temperatures

8 Anli-slippery rubber foot
B VY shape cold zone to prevent food debris scorching

Model Burner Q Total BTU/Hr cduct (WxDxH) Packing {(WxDxH) MW
RG-2 4 38,000 NG 53T x639x1013mm  T20x600x1020mm  39kg 45 kg
32,000LP 21 x25x40inch 28x23.5x40inch BG Ibs 99 lbs
RG-2-3 3 28 500 NG 537 x 639 x 843 mm 720 x 600 x 940 mm 34 kg 40 kg
24,000 LP 21 x25x 33 inch 28 x 23.5x 37 inch 75 bs 88 Ihs

Electric Kebab Machine

High efficiency heating elements

EGO energy regulator

B Fourswitches to be controlled separately
B Gear box motor to be rotated

®  Large oil collector

®  Distance can be adjusted to have different
temperatures

®  Anti-slippery rubber foot

Model Power Product (WxDxH) MW
21 x 24 x 37 inch 48 |bs 106 Ibs

0
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Professional Catering Equipment

Electric Rotisserie

Thermostat control up to 300°C
On/off switch for chamber lights
On/off switch for rotating motor
Heavy duty 80W motor for rotation
Front and back toughened glass

Rubber seal for air tightness to keep heat inside
chamber

Double handles on glass door
Oil collector at the bottom

Four basketis to put chicken pieces inside
Optional spit to choose

Swivel castors for easy movement

'._-_.' &

J |

-_— J -
| |

=

Model Capacity Temperature Power Product (WxDxH)

ER-266X 12 birds 30- 300°C 4500 W/ 230V 810 x 630 x 610 mm BB kg
32x25x 24 inch 145 Ibs

ER-268X 16 birds 30-300°C G000 W/ 230V 1010 x 630 x BOD mm 90.5 kg
40 % 25x 32 inch 199 Ibs

Gas Rotisserie

All stainless steel structure

Digital temperature control up to 300°C

Gas infrared burner

Automatic solenoid valve to ensure gas safety
On/off switch for chamber lights

On/off switch for rotating motor

Heavy duty 80W motor for rotation

Front and back toughened glass

Rubber seal for air tightness to keep heat inside
chamber

Double handles on glass door

Oil collector at the bottom

Four baskets to put chicken pieces inside
Optional spit to choose

Swivel castors for gasy movement

Model Capacity Temperature Power Product (WxDxH)
GR-268-1 16 birds 30 - 300°C 32341 Blu /9.5 kW 1010 % 810 x 800 mm 91 kg
40x 32 x 32 inch 200 Ibs

0
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Gas Salamander

Castironinfrared burner
L] Gas valve with automatic electrode

®  Adjustable wiring grid to achieve different
temperature

Stainless steel structure

Wiring grid to put food on

Stainless steel crumb collector at the bottom
Four burners and six burners are available
Anti slippery rubber foot

Controls Power Product (WxDxH)
RG-14 4 411 x 366 mm 23891 Blu /7 kW G20 x 440 x 610 mm 32 kg
16 x 14 inch 24.5x 17 x 24 inch 70 lbs
RG-16 6 671 x 366 mm 35154 Blu/ 10,3 kW 880 x 440 x 620 mm 47 kg
26 x 14 inch 35x17 x 24 inch 103 lbs

Gas Broiler with Griddle top

®  Stainless steel front, galvanized sides
®  Castiron openburner, each 18,000 BTW/hr
B Flame failure control on each burner
B Welded frame structure for best stability
B Griddle plate(34" thickness) with splash guard
B 8.25"high broiler opening with a built-in rack that can
slide
B Adjustable heavy duty legs
® Large grease collector
®  Apull-out crumb tray with angled handle in the front
®  Cabinet with double doors
' 8 Piezoigniter for easy starting of pilot

= ®  Continuous pilot

= Bakelite handle
: 34" NPT rear gas connection

Matural gas or LP gas, easy conversion in field

Modal MNo. of Burner Power Product (WxDxH)

G524L 3 540,000 Btu / hr 610 x 815 x 965 mm TOkg
24 x 32 x 38inch 154 Ibs

G536L 5 900,000 Btu / hr 914 x 815 x 965 mm 103 kg
36 x 32 x 38 inch 227 Ibs

0
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Professional Catering Equipment

Gas Hotplate

All stainless steel structure

Castiron crown burner

Castiron grate on top

Standby pilot for instant start of main burner

Gas control valve with solencid inside for safety
operation

Cool to touch fiberglass Nylon knobs
Easy conversion between different types of gases
Stainless steel legs

Burner Power Product {(WxDxH)

TBZ-4R 4 100,000 Blu f29.3 kW 609 x 731 x 320 mm 44 kg
24 x 28 x 13 inch a7 Ibs

Gas Griddle

All stainless steel structure

Castiron flat burner

16mm thickness griddle plate(590<434mm)
Two separate cooking zones

Standby pilot for instant start of main burner

Gas control valve with solencid inside for safety
operation

Cool to touch fiberglass Nylon knobs

Stainless steel splash guards at 3 sides

Easy conversion between different types of gases
Piezo ignition for easy start of flame

Observation holes for the main flame status
Stainless steel legs

TFT-21R

Model Burner Cooking zone Power Product (WxDxH) MW
TFT-21R 2 590 x 434 mm 27400 Btu [ BKW G00xB612x470 mm 50 kg
23%17inch 24 x 24 x19inch 110 lbs

0
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Professional Catering Equipment

Gas Fryer

All stainless steel structure

U shape burner

8 liters capacity pertank

Two separate cooking zones

Standby pilot for instant start of main burner
Gas control valve with solenoid inside for safety
operation

Cool to touch fiberglass Nylon knobs

Drain cock for il tank

Easy conversion between different types of gases
Piezo ignition for easy start of flame
Observation holes for the main flame status
Stainless steel legs

Mode| Capacity / tank Power Product (WxDxH) MW
TEL2R 2 8L 38400 Btu/ 11.2 kW 600 x 612 x 470 mm 32kg
24 x 24 x19inch 70 lbs

Gas Lava Rock Grill

All stainless steel structure

4 castiron flat burner

Lava rock to hold heat and give off more evenly
Lava rock to give food a taste of charcoal

Two separate cooking zones

Standby pilot for instant start of main burner

Gas control valve with solenoid inside for safety
operation

Cool to touch fiberglass Nylen knobs

Castiron cooking grate on lop to give burning marks
Qil to be collected through channels in the front
Easy conversion between different types of gases
Piezo ignition for easy start of flame

Observation holes for the main flame status
Stainless steel legs

Model Controls Cooking zone Power Product (WxDxH)
TSK-2R 2 560 x 324 mm 54800 Btu / 16 kW GO0 x 612 x 470 mm 60 kg
22 x 13 inch 2424 x 19inch 1321bs

0

B Eleciric Products available in alternate electrical power selups B Gas Products available in either Natural or LF Gas sefup
(power setups available for all areas of the world) 62



Professional Catering Equipment

Electric Griddle

All stainless steel structure

Stainless steel heater with insulation outside
18mm thickness griddle plate(536x330mm)
Thermostat control from 30-300°C

Power and heating indicators

Cool to touch fiberglass Nylon knobs

Stainless steel splash guards at 3 sides

Two separate cooking zones

Qil to be collected through channels in the front
Stainless steel legs

TFT-21

Model Cookin g zone Temperalure Power Product (WxDxH) MW
TFT-21 536 x 330 mm 30 - 300°C 5000W 230V G600 x 600 x 350 mm 43 kg
21x13inch 24 x 24 x 14 inch 951bs

Electric Bain Marie

B All stainless steel structure

Stainless steel heater immersed in water for better
efficiency

15 liters capacity

Thermaostat control from 30~100°C
Power and healing indicators

Drain cock for each tank

Cool to touch fiberglass Nylon knobs
Different sizes of insert pans
Stainless steel legs

TTC-4

Model -apacity Temperature Powar Product (WxDxH) NW
TTC-4 15L a0-100°C 1.5kW 230V 700 x 600 x 350mm 35 kg
28x 24 x 14 inch 77 lbs
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Professional Catering Equipment

Electric Griddle

Stainless steel heating elements

To be controlled every 12°

3/4" thickness polished griddle plate
Adjustable heavy duty legs

Grease through channel in the front
Stainless steel oil collector in the bottom
Stainless steel splash guard at 3 sides
EGO thermostat

Model Power Cooking zone Control Packing (WxDxH)

CG-24E 8 kW 610 x 610 mm 2 710 x 965 x 560 mm 82 kg 115 kg
24 x 24 inch 28 x38x 22 inch 203 |bs 254 |bs

CG-36E 12 kW 910 x 610 mm 3 1070 x 965 x 560 mm 130 kg 155 kg
36 x 24 inch 42 % 38 x 22 inch 285 |bs 340 Ibs

CG-48E 16 kW 1220 x 610 mm 4 1350 x 965 x 580 mm 170 kg 205 kg
48 x 24 inch 53x38x23inch 373 |hs 450 |bs

Electric Griddle Toaster

Stainless steel robust structure

Twao griddle plate heating sections
One separate grilling heating element
12mm thick griddle plate

G timing programs

Thermostat control on griddle element for rapid
response

Adjustable heavy duty legs
Large grease collector
A pull-out erumb tray with angled handle in the frant

Model Griddle Plate Size Power Vaollage Product (WxDxH) NW
TG-1 700 x 330 mm BG40 W 380 - 400V T20 x 457 x 423 mm 55 kg 63 kg
27.5x 13inch 28x18x16.5inch 1211bs 139 Ibs
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Professional Catering Equipment

Electric fryer

All stainless steel structure
Stainless steel heater with insulation outside
8 liters capacity per tank
Thermostat control from 30~190°C
Power and heating indicators

230°C hilimit for safety of oil

Coolto touch fiberglass Nylon knobs
Bakelite handle of frying basket

Two separate cooking zones

Micro switch

Stainless steel legs

Capacity Temperature Power Product (WxDxH) NW
TZL-2 BL+8BL an-190°C 325 kW 2/ 230V 600 x 600 x 430 mm 22 kg
24 x 24 x 17 inch 48 Ibs

Electric Noodle Boiler

un All stainless steel structure

] Stainless steel heater immersed in water for better
efficiency

6 liters capacity pertank

Three separate tanks

Thermestat control from 30~100°C
Power and heating indicators

Drain cock for each tank

Cool to touch fiberglass Nylon knobs
Two baskets for each tank

Stainless steel legs

Model Capacity Temperature Powaer Product (WxDxH)
TZM-3 GL+BL+BL 30 - 100°C 2kWx3/230V BO0 x 600 = 350 mm 25 kg
24 %24 x 14 inch 95 Ibs

0
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Professional Catering Equipment

Electric Fries Station

Full stainless steel construction
Durable and reliable ceramic heating elements
Special design bottom heater for dump pan heating

Divider optionally to segregate different product
placed in the dump pan

m Raised edge around dump basket and pre-pack area
for easier cleaning

®  Poly carbonate shield for pre-pack to keep packed
fries fresh and warm

[ ] Low wattage rating and less energy consumption
[ ] Easy to clean

Options and Accessories:

®  GNpan 1/3 size, 6" deep
B  French fries rack

Model Top Heater Power Voltage Product (WxDxH)
FFB-GC S550W G0W x 2 220 - 240V G800 x 600 x 676 mm 28 kg
27 x 24 x 26.5inch 128 lbs

Electric Fries Station

Full stainless steel construction
Durable and reliable ceramic heating elements
Special design bottom heater for dump pan heating

Divider optionally to segregate different product
placed in the dump pan

s Raised edge around dump basket and pre-pack area
for easier cleaning

®  Poly carbonate shield for pre-pack to keep packed
fries fresh and warm

m  Lowwattage rating and less energy consumption
B Easytoclean

Options and Accessories:

B GNpan 1/3 size, 6" deep
B French fries rack

Model Top Heater Power Lamp Pan Heater Power Voltage Product (WxDxH)

FFB-6 550W GOW x 2 110w 220 - 240V BE0 x 720 x 1500 mm 58 kg
26 x 28 x 5% inch 128 Ibs

0
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Professional Catering Equipment

T

Electric Fries Station

Full stainless steel construction
Durable and reliable ceramic heating elements
Special design bottom heater for dump pan heating

Divider optionally to segregate different product
placed in the dump pan

m Raised edge around dump basket and pre-pack area
far easier cleaning

B Poly carbonate shield for pre-pack to keep packed
fries fresh and warm

® Lowwattage rating and less energy consumption

i | ® Easytoclean
4 L ¥
u Options and Accessories:
®  GNpan 1/3 size, 6" deap

e French fries rack

Model Top Healer Power Lamp Pan Heater Fower Voltage Product (WxDxH) MW

FFB-8 550W x 2 BOW x 4 110W 220 - 240V 800 x 720 x 1500 mm B8 kg
31.5x 28 x 5% inch 150 Ibs

Electrical French Fries Bagging Station

Stainless steel structure
Infrared ceramic heaters on top
Heating bulbs on top

Mirror polished radiant plate against heater to
imprave efficiency

Can be used to keep French fries or any food warm
Dumping pan partition to separate different food
Dumping pan and wiring rack can be interchanged
Cabinet underneath for storage of stuff

Perforated pan for drainage of Fries grease
Stainless steel adjustable legs

Front stainless steel box and GN pans

FFB-10

Product (WxDxH)
EFB-10 110w 4x60W 220-240 v/ 1450W 1010 x 720 % 1500 mm 85 kg
40 x 28 x 59 inch 187 lbs
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Professional Catering Equipment

Gas Hokker Stove

B All stainless steel frame structure

B Manual safety gas valve with electrode sparker

B Crown burner flame delivers 10 kW power

8 Copperflame spreader

B Castaluminum burner support to provide perfect gas
and air mixture

g Castiron heavy duty 580 x 580mm cooking grate

[

Conversion kit for different gas types
L ®  Designed for commercial use

NRC-580

Model Gas Type Total inpul Product (WxDxH) Packing (WxDxH) MW
NRGC-580 G20, G25, 10 kW / Hr 580 x 580 x 385 mm T30 x440x 630 mm 21 kg 27 kg
30, G31 22x23x15inch 29x17x25inch  46lbs  591bs

Gas Hokker Stove

All stainless steel frame structure

Manual safely gas valve with electrode sparker
Crown burner flame delivers Gkw power
Copper flame spreader

Cast aluminum burner support to provide perfect gas
and air mixture

B Castiron heavy duty 400x400mm cooking grate with
enamel coating

®  Conversion kit for different gas types
m Designed for commercial use

Model e s oWwe Product (WxDxH) NW
NRC-300 400 x 400 mm 20478 Blu/6 kW 400 x 400 x 390 mm 10 kg
16 x 16 inch 16x 16 x 15 inch 22 |bs
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Model Total input

Gas Infrared Steak Broiler

Stainless steel housing, HRS interior
Instant heating in 10 seconds

4 infrared burner, total 80,000 BTU/hr
Infrared burner can cook food much quicker

900°C high temperature to penetrate inside meat
corg

Grills can be rolled out for easy loading, unloading
and cleaning

Grill stopper to prevent grills falling off

Two separate heating sections, independent control
Stainless steel oil collector

Flame failure safety system

Perfect for rapidly cooking any kind of meat - - beef,
chicken, pork

®  3/4" NPT rear gas connection

Voltage Product (WxDxH)

QRCM-2 80,000 BTU / Hr

100 % 70 x 140 cm
39 x27.5x55inch

230V 50Hz

Model

Charcoal Oven

Stainless steel housing and interior
2-in-1 charcoal-fueled grill and oven combination

Enclosed ash drawer and grease collector ensure clean
workspace

8  |nfuses deep coal-fired flavor with 40% less charcoal
consumption

B Cook all types of ingredients

B Canachieve temperature between 500-700°F (250-
350°C)

8 Control airflow through the lower and upper dampers to

regulate intensity of embers

Retaining natural flavor in food, bring out a unique taste

Searing and grilling the meat, enhancing the meat flavor

Heating rack on top to keep food warm at 110°F (45°C)

Door color can be made to order, grey, red, blue, black or
yellow

L] Thermometer on the door

8 Spring door hinge system makes opening and closing
easy

Charcoal load =G
Grill size

Fire up time Initial charcoal load

Production

Product (WxDxH)

duration

CG-1 45 minutes Bkg 50 kg & Hr 500 x 538mm 622 x 735 x 1256 cm
17.5|bs 110Ibs 20x 21 inch 24 x 29 x 49 inch

CG-1L 45 minutes 10 kg 70 kg THr 510x622mm 768x735x1323cm
22 lbs 1541bs 20x% 24 5inch 30x29x52inch

CG-2 45 minutes 16 kg 100 kg B Hr 510% 762mm 908 x 735 x 1348 cm
351bs 220lbs 20 % 30inch 36x 29 x 53 inch
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Professional Catering Equipment

Oil Filter

Stainless steel structure

Reverse pump for easy suction of oil
Pre-filtering 300-micron screen basket
Second deeper 10-micron filtration
Quick disconnect filtering hose

3.5 GPM pump

Mode| Fowe Y Filtering Capacity Capacity MW
OF-55 113HP 230V 50Hz 3.5GPM 29kg 42 kg 49 kg
55 Ibs 92lbs 108 |bs
OF-85 1/3HP 230V 50Hz 3.5GPM 9 kg 52 kg 59 kg
&5 [bs 1141bs 130 Ibs
OF-110 1/13HP 230V 50Hz 3.5 GPM 30 kg 54 kg 60 kg
110 Ibs 1191bs 132 |bs

Electric Stool Cooker

Stainless steel robust structure

Castiron hotplate @500mm

Infinite temperature control 100 - 350°C

Connection cable 2m long

The cookware used should not be less than @500mm
On/off switch

CM-15C

Model Plate size Power Voltage MW
CM-15C Dia. 500mm 5 kW 380 ~ 400V 23kg 29 kg

20 inch 50.5 lbs 63.51bs
CM-15F Dia. 500mm 5 kW 380 - 400V 25 kg 3 kg

20 inch 55 lbs 68 Ibs
CM-25C Dia, 500mm 5 kW + SkW 380 -~ 400V 42 kg 48 kg

20inch 92 51lbs 105.5 |bs
CM-25F Dia. 500mm 5 KW + SKW 380 -~ 400V 46 kg 52 kg

20 inch 101 |Ibs 114 .51bs
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